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MARBLE SUNDAY ROASTS

Available Sundays from 12pm till it’s gone!
¢ 1 Course £19.50 2 Courses £24.95 « Children’s & Smaller Plates £12.50

DRUNKEN SLOW ROAST BEEF RUMP
Marinated in Manchester Bitter and fresh herbs

LEMON AND THYME HALF ROAST CHICKEN
Chipolata, sage and onion stuffing 7 msim

»

ROAST LEG OF LAMB 15 SR
\

Studded with garlic and rosemary

SLOW ROASTED PORK BELLY ".
Apple & cider compote, cider gravy s AR JA S
g Uit [ ed

VEGAN STRUDEL WITH RATATOUILLE l
Spinach & pine nut strudel served with vegan pesto and
Sunday trimmings (v) (ve)

ALL SERVED WITH THE BELOW
SUNDAY GUBBINS

Roasties

Pudding of Yorkshire with full fat mitk (v)

Buttered steamed greens (v)

Roasted root vegetables (v)

Col ‘n’ cheese with vintage cheddar (vegan option available)
Boozed up gravy made with beef stock and Marble beer

PUDDINGS

Manchester Bitter sticky toffee pudding, ice cream, caramel sauce
White chocolate & raspberry slice, mascarpone cream

Warm chocolate brownie, salted caramel ice cream

Apple & raisin strudel, salted caramel ice-cream (Ve)

We follow good hygiene practices in our kitchen however, whilst a dish may not identify
a specific allergen ingredient, due to the wide range of ingredients used in our kitchen,

foods may be at risk of cross contamination by other ingredients. Please ask a member

of staff for further information.

n The Marble Arch

y @TheMarbleArch @themarblearchmcr



